
1. BUILDINGS
36.4%

2. RECORDS
25.5%

3. EQUIPMENT
20%

4. WORKER TRAININGS
11.8%

5. PRODUCT ON GROUND
6.4%

MOST COMMON
FOOD SAFETY OBSERVATIONS
FROM  MAINE 'S  FSMA  TEAM
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BUILD INGS

DRIPPING CONDENSATE

HAND-WASHING STATIONS

ABILITY TO MONITOR FOR PESTS

MAINTAINED & CLEANABLE

 

RECORD  KEEPING

EQUIPMENT  &  TOOLS

WORKER  TRAIN ING

GROUND  CONTACT

Fund ing  f o r  th i s  i n fog raph ic  was  made  poss ib le ,  i n  par t ,  by  the  Food
and  Drug  Admin i s t ra t i on  th rough  grant  PAR - 16 - 1 37 .

TOP 5 INSPECTION ISSUES

MISSING INFO

TOPICS OF TRAININGS

METHODS OF CLEANING

MISSING TOPICS

GLOVE USE

HARVEST CONTAINERS

SYMPTOMS OF HEALTH CONDITIONS

CLEANABLE MATERIALS

FREQUENCY OF CLEANING

DROPPED PRODUCE

STACKING HARVEST CONTAINERS
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2. Record Keeping

3. Equipment
& Tools

4. Worker Training

5. Ground Contact


